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ESCAROLE

Full, Partial & Single Shares

Beets

Escarole

Lettuce (Heads of beautiful sweet 
fall lettuce)

Onions

Purple pac choy

Sweet peppers

Full & Partial Shares
Cabbage (super sweet but these 
froze during the 10 degree night we 
had last week so use them quickly; 
they will not store well.)

Full Shares

Spinach 
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What’s In Your Share?

Please remember to return 
your box every week when 
you pick up your next share

H i g h l i g h t e d 

V e g e t a b l e 

o f  t h e  w e e k

Escarole is a delicious bitter green and member of the chicory family of 
vegetables.  It is related to endive frisee and belgian endive.  Like all 
chicories, it grows very well and it’s flavor improves with cool 
temperatures.  Lucky for all of you...  we’ve had some darn cool (unusua!y 
cold for this time of year) days and nights the past couple of weeks!  So, the 
endive frisee and escarole in your shares this winter are superb.  

Please don’t be fooled by the “lettuce like” appearance of escarole.  You will 
be sorely disappointed if you bite into a leaf thinking it is sweet fall lettuce.  
Although it isn’t sweet, it is delicious and can be prepared in many ways, 
both raw & cooked.

Our CSA member, MaryJo, sent me one of her favorite recipes for using 
escarole in an Italian soup. 

scarole & White-Bean Soup,  Zuppa di Scarola e Cannellini

serves: 6 servings
Use the whole escarole head for the soup, although the tender yellow center 
part makes a great salad.  Remove any bruised parts of the outside leaves and 
shred the rest.  You can make this soup with any of the chicory-endive family.  
To make this soup in the traditional way, whole dried peperoncino or diavolillo 
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ON the first of 
November, 
when 
Mexicans 
celebrate a 
holiday called the Day of the Dead, 
some also celebrate the millions of 
monarch butterflies that, without 
fail, fly to the mountainous fir 
forests of central Mexico on that 
day. They are believed to be souls 
of the dead, returned.
This year, for or the first time in 
memory, the monarch butterflies 
didn’t come, at least not on the Day 
of the Dead. They began to straggle 
in a week later than usual, in 
record-low numbers.
Continue reading story...
www.newyorktimes.com

peppers are the type of chili peppers 
that are used, seed and all.  The 
process of toasting the whole pepper 
along with garlic cloves in olive oil 
brings out the nuttiness and spice in 
the pepper.  You can remove the 
peppers before serving the soup.

ingredients
1½ cups cannellini, great northern, baby 
lima, or other small dried white beans
2 quarts water
2 bay leaves
½ cup extra-virgin olive oil, plus more for 
drizzling over the soup
salt, to taste
6 cups escarole leaves, preferably the 
tough outer leaves, coarsely shredded, 
washed and drained
8 garlic cloves, peeled and cut in half
6 whole dried peperoncino (hot peppers)

directions
Pick over dried beans to remove any dirt 
or tiny stones.  Then dump beans into a 2 
to 3 quart container and pour in enough 
cold water to cover them by at least 4 

inches.  Let soak in a cool place at least 8 
hours or up to 24 hours.  Drain 
thoroughly and transfer to a 5- or 6 quart 
pot.  Pour in 2 quarts of water, toss in the 
bay leaves, and bring to a boil.  Adjust the 
heat to simmering, pour in 1/4 cup of the 
olive oil, and cook until beans are tender, 
1 to 1 1/2 hours.  By the time the beans 
are tender, they should be covered by 
about 1 inch of cooking liquid.  Season to 
taste with salt.  Stir in the escarole and 
cook, stirring occasionally, until the 
escarole is quite tender, about 20-30 
minutes.  Remove the pot from the heat.  
Heat the remaining 1/4 cup oil in a small 
skillet over medium heat.  Add the garlic 
and cook, shaking the pan, until the 
peppers change color, about 1 minute or 
less.  Remove from the heat, and 
carefully-it will sputter quite a bit- pour 
one ladleful of soup into the skillet.  Swirl 
the pan to blend the two, and then stir the 
panful of seasoned soup back into the 
large pot.  Check the seasoning and let the 
soup rest off the heat, covered, 10 to 15 
minutes.  Serve with garlic bread if you 
like.

Ingredients
• 1 head escarole, roughly chopped• 1 sweet apple
• 1 thinly sliced onion
Preparation
In a skillet saute the onion in olive oil until nearly caramelized, 5 mins.  Add  the apple & escarole and continue sauteing until leaves have wilted and become slightly soft.  Add salt & pepper to taste.  Serve warm.

Ingredients
• 1 head of escarole, torn into large bite-size pieces (about 8 cups)• 2 bacon slices
• 1/4 cup extra-virgin olive oil• 3 tablespoons white balsamic vinegar• 1/2 cup finely chopped shallots• 2 hard-boiled eggs, chopped

• 1 5.5-ounce log soft fresh goat cheese, coarsely crumbled

Preparation
Divide escarole among 6 plates. Cook bacon in medium nonstick skillet over medium heat until crisp. Transfer to paper towels to drain; reserve skillet with bacon drippings. Finely chop bacon; set aside.

Whisk olive oil and vinegar in small bowl to blend. Heat bacon drippings in skillet over medium heat. Add shallots; sauté until slightly softened, about 3 minutes. Add olive oil mixture and whisk just until heated through, about 1 minute. Season to taste with salt and pepper. Drizzle vinaigrette over escarole. Sprinkle with eggs, goat cheese, and bacon.

2 Fabulous ways to enjoy Escarole
Veggie Recipe of the week

Did You Know?


